2020 VORO

ALVARO SALAZAR

@ #vorobyalvarosalazar | www.vororestaurant.com




Seafood salad with “palo cortado” Oyster and free-range

chicken escabeche

Frozen “espeto” Red-mullet, lemon crayfish and liliaceous

“Briochio” Braised piece of veal, beetroot and aromatic herbs

Sigh of duck Flaxseeds, beer and vanilla

Celery and aged Majorcan beef Peach and roses

Lobster Bloody Mary
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